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276. In all cases of death from such diseases as glanders, anthrax, black leg, 
or black quarter ; contagious pleuro-pneumonia or lung plague of cattle ; rinder 
pest or cattle plague ; hemorrhagic septicemia, foot-and-mouth disease, aphthous 
fever of cattle, southern cattle fever, or Texas fever; sheep scab, mange of 
cattle or horses; hog cholera or swine plague; rabies or hydrophobia; malade 
de coit or eldurine of horses; advanced or generalized tuberculosis, or tuber- 
culosis of the udder, such carcasses shall be enveloped in unslaked! lime. 

277. At all municipal dumping grounds where carcasses are disposed of pro- 
vision shall be made for their immediate burial. In lieu of the foregoing the 
dead! bodies of animals may be burned, or disposed of in such a manner as 
the local health officer may direct : Provided, That the purpose of this regulation 
be not violated. 

Jails, Prisons, and Lockups— Sanitation of. (Reg. Bd. of H., May 16, 1913.) 

278. All jails, prisons, and lockups shall be properly ventilated and lighted, 

279. The floors and walls shall be scrubbed! with soap or other cleansing agent 
and water at least twice a week, and the ironwork painted with white lead, 
white zinc, or asphaltum varnish twice a year. 

280. Every prisoner shall be given a shower bath at least once a week, pro- 
vided there is no disease or other condition present contraindicating bathing. 

281. Each and every prisoner shall be provided with soap, towel, and drink- 
ing cup. 

282. Privies shall be kept in a clean and sanitary condition and connected 
with the sewer if within 1,000 feet of same. 

283. Cells should be constructed so that each cell will be provided with 
outside light and ventilation. 

284. All proposed plans for jails, prisons, lockups, penitentiaries, and convict 
camps shall be submitted! for approval of their sanitary arrangements to the 
State health officer. 

Slaughterhouses and Markets— Sanitation of. (Reg. Bd. of H., May 16, 1913.) 

285. No person or persons shall build or use any slaughterhouse within the 
limits of any town or city in the State without the consent of the local health 
officer, and the keeping and slaughtering of all cattle or other animals, and the 
preparation and keeping of all meat, fish, birds, or other animal food, shall be 
in the manner best adapted to secure and continue their wholesomeness as food. 

286. Every butcher, or other person, leasing or occupying any place, room, or 
building wherein any cattle, sheep, or swine have been or are killed or 
dressed; and every person being owner, lessee, or occupant of any room or 
stable wherein animals are kept, or of any market, public or private, shall cause 
such place, room, building, stable, or market, and their yards and appurtenances 
to be thoroughly cleaned and purified ; and all offal, blood, fat, garbage, refuse, 
and unwholesome or offensive matter to be removed therefrom at least once 
each 24 hours after the use thereof for any purpose herein referred to. 
All woodwork, save floors and counters, in any building, place, or premises 
above mentoned, shall at all times be kept thoroughly painted or whitewashed, 
«nd the floors of such building, place, or premises shall be so constructed as to 
prevent blood, or foul liquid, or washings, contaminating the soil by seepage, 
leakage, or by any other means. 

287. All slaughterhouses and markets shall be supplied by a pure and whole- 
some water supply. 
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288. No person shall urinate, defecate, or commit any nuisance whatsoever 
in the slaughtering pens of any abattoir or slaughterhouse, or within 125 feet 
thereof. 

289. Markets shall be well ventilated. 

290. The use of sawdust, sand, or other absorbent material on the floors of 
markets is prohibited. 

291. Each day the stalls and stands of markets shall be washed and cleaned 
so as to keep them in the highest state of cleanliness. 

292. In every meat market, each room wherein meat is handled or stored 
shall be completely screened at doors, windows, and other openings with wire 
gauze, 18 mesh per inch in either direction, and such gauze shall at all times' 
be kept in perfect repair. No meat offered for sale shall be exposed on the 
street or sidewalk. 

293. The floor of every meat market shall be scrubbed once daily with 
water and concentrated lye, or other cleansing agent, and shall be kept clean at 
all times. 

294. All meat that is or becomes tainted, or attacked by putrefactive bac- 
teria, shall be removed from the premises at once or destroyed, and shall not 
be stored in any ice chest or refrigerator. 

295. Chopping blocks shall be scraped daily and counters must be thoroughly 
scoured; all knives, saws, and other implements must be scalded and washed 
thoroughly daily, and maintained at all times in a cleanly condition. 

296. Lavatories. — (See regulation 263.) 

297. Garbage cans. — (See regulation 264.) 

298. No dogs, cats, or other animals shall be allowed in a market or slaughter- 
house. 

299. All dealers in foodstuffs, such as milk, meat, fish, vegetables of what- 
soever kind and variety, whether to be eaten raw or cooked, fruits, candies, 
cakes, confections, etc., shall not expose or exhibit the same on any sidewalk 
or alley in the State of Arkansas; but all such food intended for human con- 
sumption and offered for sale shall at all times be kept free from contamina- 
tion by dust, dirt, flies ,insects, cats, dogs, or other domestic animals. 

Barbers and Barber Shops— Regulations for. (Reg. Bd. of H., May 16, 1913.) 

300. No owner or manager of a barber shop shall knowingly permit any person 
suffering from a communicable disease, or from a venereal disease in a communi- 
cable stage, to act as a barber in said shop. 

301. No person who, to his own knowledge, is suffering from a communicable 
disease, or from a venereal disease in a communicable stage which might be, con- 
veyed to another person by contact, shall act as a barber. 

302. All barber shops, together with all furniture, shall be kept in a clean and 
sanitary condition. 

(a) Mugs, shaving brushes, razors, scissors, clipping machines, pincers, 
needles, and other steel instruments shall be cleaned and sterilized either by 
steam, boiling water, or in alcohol of at least 60 per cent strength after each 
separate use. 

(&) Combs and brushes shall be thoroughly sterilized after each separate use. 

(c) A separate clean towel shall be used for each person. 

(d) Alum or other material used to stop the flow of blood shall be applied 
only on a towel or other clean cloth. 

(e) The use of powder puffs and sponges is prohibited. 

(/) Every barber shop shall be kept well ventilated and provided with hot 
•and cold water. 



